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21 CFR Ch. I (4–1–12 Edition) § 139.140 

§ 139.140 Wheat and soy macaroni 
products. 

(a) Wheat and soy macaroni products 
are the class of food each of which con-
forms to the definition and standard of 
identity and is subject to the require-
ments for label statement of ingredi-
ents, prescribed for macaroni products 
by § 139.110(a), (f)(2), (f)(3), and (g), ex-
cept that: 

(1) Soy flour is added in a quantity 
not less than 12.5 percent of the com-
bined weight of the wheat and soy in-
gredients used (the soy flour used is 
made from heat-processed, dehulled 
soybeans, with or without the removal 
of fat therefrom); and 

(2) None of the optional ingredients 
permitted by § 139.110(a) (1) and (2) is 
used. When the optional ingredient 
gum gluten (§ 139.110(a)(5)) is added, the 
quantity is such that the protein de-
rived therefrom, together with the pro-
tein derived from semolina, durum 
flour, farina, flour or any combination 
of these used, does not exceed 13 per-
cent of the weight of the finished food. 

(b) Wheat and soy macaroni is the 
wheat and soy macaroni product the 
units of which conform to the speci-
fications of shape and size prescribed 
for macaroni by § 139.110(b). 

(c) Wheat and soy spaghetti is the 
wheat and soy macaroni product the 
units of which conform to the speci-
fications of shape and size prescribed 
for spaghetti by § 139.110(c). 

(d) Wheat and soy vermicelli is the 
wheat and soy macaroni product the 
units of which conform to the speci-
fications of shape and size prescribed 
for vermicelli by § 139.110(d). 

(e) The name of each food for which a 
definition and standard of identity is 
prescribed by this section is ‘‘Wheat 
and soy macaroni product’’, ‘‘Wheat 
and soybean macaroni product’’, 
‘‘lll and soy macaroni product’’, or 
‘‘lll and soybean macaroni prod-
uct’’, the blank in each instance being 
filled in with the name whereby the 
wheat ingredient used is designated in 
§ 139.110(a); or alternatively, the name 
is ‘‘Wheat and soy macaroni’’, ‘‘Wheat 
and soybean macaroni’’, ‘‘lll and 
soy macaroni’’, or ‘‘lll and soybean 
macaroni’’ when the units of the food 
comply with the requirements of para-
graph (b) of this section; or ‘‘Wheat and 

soy spaghetti’’, ‘‘Wheat and soybean 
spaghetti’’, ‘‘lll and soy spaghetti’’, 
or ‘‘lll and soybean spaghetti’’ when 
such units comply with the require-
ments of paragraph (c) of this section; 
or ‘‘Wheat and soy vermicelli’’, ‘‘Wheat 
and soybean vermicelli’’, ‘‘lll and 
soy vermicelli’’, or ‘‘lll and soybean 
vermicelli’’ when such units comply 
with the requirements of paragraph (d) 
of this section, the blank in each in-
stance being filled in with the name 
whereby the wheat ingredient used is 
designated in § 139.110(a). 

[42 FR 14409, Mar. 15, 1977, as amended at 58 
FR 2878, Jan. 6, 1993] 

§ 139.150 Noodle products. 
(a) Noodle products are the class of 

food each of which is prepared by dry-
ing formed units of dough made from 
semolina, durum flour, farina, flour, or 
any combination of two or more of 
these, with liquid eggs, frozen eggs, 
dried eggs, egg yolks, frozen yolks, 
dried yolks, or any combination of two 
or more of these, with or without water 
and with or without one or more of the 
optional ingredients specified in para-
graphs (a) (1) to (4) of this section in-
clusive: 

(1) Onions, celery, garlic, bay leaf, or 
any two or more of these, in a quantity 
which seasons the food. 

(2) Salt, in a quantity which seasons 
the food. 

(3) Gum gluten, in such quantity that 
the protein derived therefrom, together 
with the protein derived from semo-
lina, durum flour, farina, flour or any 
combination of these used, does not ex-
ceed 13 percent of the weight of the fin-
ished food. 

(4) Concentrated glyceryl monostea-
rate (containing not less than 90 per-
cent monoester) in a quantity not ex-
ceeding 3 percent by weight of the fin-
ished food. 

The finished noodle product contains 
not less than 87 percent of total solids 
as determined by the method pre-
scribed in ‘‘Official Methods of Anal-
ysis of the Association of Official Ana-
lytical Chemists,’’ 13th Ed. (1980), in 
section 14.133, under the heading ‘‘Vac-
uum Oven Method—Official Final Ac-
tion,’’ which is incorporated by ref-
erence. Copies may be obtained from 
the AOAC INTERNATIONAL, 481 North 
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